
Ingredients (to make 28 small pancakes)

• 2 Eggs
• 1 Cups of Milk or Half-And-Half
• 1/2 Cup of Flour 
• 1/4 Cup of Sugar 
• Pinch of Salt 
• 2 Tbls Butter

Ingredients (to make 14 small pancakes)

• 1 Eggs
• 1/2 Cup of Milk or Half-And-Half
• 1/4 Cup of Flour 
• 1/8 Cup of Sugar 
• Pinch of Salt 
• 1 Tbls Melted Butter

TL;DR Directions

Mix the dry ingredients
Add eggs. Add the milk and butter.
Cook on Swedish plett pan. Serve with 
Swedish lingonberry preserves.

Actual Directions

In a medium size bowl thoroughly mix flour, sugar, and salt. Beat the eggs and add to dry ingredients. Add 
butter and mix thoroughly.  Slowly pour in milk while stirring to eliminate flour clumping. Once blended and 
smooth, set aside. 

Heat the plett pan to the low side of medium heat. Once heated, use cooking spray or butter on the surface for 
the first batch. Starting in the center and moving in a consistent direction throughout the process, pour the 
batter mixture into each depression. Each pancake will use less than 1/8 cup of batter. Use enough batter to 
cover the bottom of the depression, but you don't need to fill the entire depth. Doing so can make it difficult to 
cook thoroughly without burning one side. Once bubbles start to stabilize on the top of each pancake, use a 
butter knife or very small spatula to flip each, following the same pattern you used to pour them. 

Depending on the pan, burner, and amount of batter poured it usually takes 3-5 minutes of total cooking time 
per batch. When they are done, follow the same order to transfer the pancakes to a serving plate. Serve 
immediately. Repeat the process until you've fed the troops. You might not need to grease the pan after the 
first batch. You'll want to periodically stir the batter throughout the cooking process to keep it from settling. 

The sugar in the batter makes the pancakes sweet.  Served with lingonberries preserves and powdered sugar 
they are a real treat.

Swedish Pancakes (Plattar)

Source: Combination of multiple recipes and comments on those recipes:
http://www.knaddison.com/me-licio-us/swedish-pancakes-recipe-plett-pan
http://www.fransfavs.com/2011/07/swedish-pancakes/
http://recipes.sparkpeople.com/recipe-detail.asp?recipe=2051728
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